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ORANGE SPOXGE CAKE 


6 eggs, separated 
1-2 cup orange juice 
1 tablespoon lemon juice 
1 1-2 cups partly flour 
1 teaspoon baking powder 
1-4 teaspoon salt 
1 1-2 cups sugar 
Sift four and bak'ng powder to- 


gether 4 times. Beat the egg whites 


until foamy, add the salt and con- 
tinue beating until stiff. Gradually 
beat in 3-4 cup sugar. Beat yolks, 
3-4 cup sugar and fruit juices until 
light and foamy. 
Fold the flour, 


about 1-4 at a time, into the yolk 
mixture. Last fold in the beaten 
whites. Bake in an ungreased angel 
food pan in a slow oven (325 de- 
grees) for 60 minutes. 


Beef Miroton 
Recipe Is Of 
French Origin 


i PERRODIN'S MARKET 


1 
Phone 340 
We Deliver 
671 W. Grand Ave. 


! PORK LOIN ROAST, END CUT, LB. 


j 
LEMON'S JUICY 4 FOR 


i 
VE4L R04ST SHOULDER, LB. 


LARD 2 LBS. 
__ 
__ „_ 


BEEF POT R04.ST, LB. 
- 
- 


SMOKED H\M WHOLE OR H4LF, LB. 


1 
VEW TEXAS ONIONS, 2 LBS. 


SLICED B\CO\. 1/7 LB. 


TENDER JUICY ROUND STE4K, LB. 


_ 15p 


_ lOc 
. lOc 


. 18c 


14$ 


18* 


9? 


lOc 


19f; 


We Aim to Please — Phone Your Order 


C. 0. D. Orders Gladly Accepted 


The following recipe is French in 


origin, but it is found in many coun 
tries, under different named, with 
sLghtly varied seasonings. 


Beef Miroton 


One pound cooked beef; two smal 


onions; two tablespoons butter; one 
tablespoon flour; one cup stock or 
bouillon; bread crumbs; one half tea- 
spoon salt; one fourth teaspoon pep- 
per. 


Cut in the beef in thin slices anc 


remove any gristle. Chop the on- 
ions fine and brown them in the but- 
ter. Add the flour and brown it, then 


I the stock, stirring to make a thin 
[gravy. Add salt and pepper, then 
ipour over the slices of beef which 
have been laid in a. baking dish. 
Sprinkle with bread crumbs and heat 
in the moderate oven, about 350 de- 
grees, for half an hour. Serve in the 
baking dish. 


Portuguese Hash 


One cup mashed potatoes; one cup 


cooked, chopped beef; three fourths 
cup tomato sauce; bread crumbs; two 
tablespoons; butter. 


To the chopped beef add the mash- 


ed potatoes and mix 
thoroughly. 


Add salt and pepper if desired, and 


enough tomato sauce to moisten the 
mixture. Turn into a baking dish 
rubbed with shortening. Pour over 
the top the remainder of the tomato 
sauce, sprinkle with bread crumbs, 
dot with butter 
and bake about 


twenty minutes, in a hot oven, 400 
degrees, until the crumbs are gold- 
en brown. * 


Liver with Vegetables 


One and one half pounds beef liv- 


er; two tablespoons shortening; two 
cups stock or bouillon; eight small 
carrots; six small onions; one half 
;easpoon salt; one fourth teaspoon 
pepper. Prepare the liver by rinsing 
n cold water and removing any ob- 
vious veins. Dredge each piece thick- 
y with flour, lay in a hot frying pan 
with the same number of bacon 
slices, and brown well. Add the car- 
rots, onions, stock and simmer gent- 
y for two hours, until the meat is 
ender. Serve garnished with the 
•egetables. Thicken the gravy -with 
a little browned flour and pour over 
he meat. 


Vegetable Garnish 


When serving roast beef, make 
his garnishing sauce for it: Three 
linly sliced ripe tomatoes; one slic- 
d, peeled orange; one large Span- 
sh onion sliced; one half cup stock 


bouillon. Heat all together until 


he fruit and vegetables are well 
ooked, mashed and blended togeth- 
r. Season with a little salt, pepper 
and sugar. Add gravy, just enough 


thin a little and serve very hot 


ith the meat. 


If You're Planning a Dinner for the Bride-to-Be 
ServeThisChocolate Ice-Box Cake for Dessert 


Warmer Days 
Now Call for 
Simpler Foods 


Sutor's SELF-SERVE Store 


Don't Forget Our VI eek End Specials . . . They're Money Sa^ ers 


Shop Here and See! 


Fresh Creamery But- 


ter, 2 Ibs. for 
u3u 
.21c 
.19c 


Red Bag Coffee, 


1 Lb. Pkg 


Sheridan Tea, 


"2 Lb. Pkg 


Prim Bathroom 


Tissue, 3 rolls for___ 


Peaches, 19 Oz. 


can, (sliced) 


Cheese (longhorn) 


Ib. 
i 


Crackers, Soda or 


Graham, 2 Ib. box__ 


Macaroni, 


} 
2 Ib. box. 


Mustard, 


Qt. Jar 


Fels Naptha Soap, 
4M~ 


9 Oz. bar, 3 for 
l*fC 


11c 
17c 


19c 
15e 


Lighthouse Cleanser 


14 oz. can, 2 for 


Fresh Dates, 


2 Ib. pkg 


Kellogg's Corn 


Flakes, Pkg. 


Bananas, 
•! Q • 
3 ibs. 
I3G 


Grapefruit, 
r 


seedless, each 
uu 


New Potatoes, 
1C*» 
6 ibs 
Z3C 


Oranges (large Navals, 


very sweet, 
dozen 


KA$E[;&fc.KARRY—We Imite You to Serve Yourself. Open Even- 


ings and Sundays. Tel. 1245M 


IREILAND'S MARKET! 
Tel. 275 
131 Second St. S. 
We Deliver 


Build Your Meals Around Meat — The Energy Food 


Pork Shoulder Roast, 4 IBs. . . .50c 


A wreath of roses and a miniature bride and groom make an attractive setting for this chocolate 


ice-box cake that is the perfect uncooked dessert for a bridal luncheon or shower 


Veal Shoulder Roast, Lb. __________________ ' 
Veal Ribs (with or without pocket), Lb. _________ 5£ 
Short Ribs of Beef, Lb 
------------------------- 
7t 


PURE LARD, 2 Lbs 
........... 
17c 


Pickled Pigs Feet (bulk), 3 Lbs. 


SPECIAL—PRIM BATHROOM TISSUE, 


650 Sheets, 5 Rolls 
23c 


Beacon Pure Cocoa, 2 Lb. Can 
Hill Bros.' Coffee, 2 1-Lb. Cans 
Fancy Dry Peaches, 2 Lbs. 
Fancy Dry Apricots, 2 Lbs. 


KELLOG'S 
PEP 


10 Oz. Pkg. 


2 Pkgs. 
23c 


BANANAS, 


4 Lbs 


CANTALOUPE, 


2 for 


25c 


19c 


With brides' parties and showers 


crowding social calendars, it may be 
your turn soon to fete the bride-to- 
be. In which case 
you'll want to 


serve a dessert worthy of the oc- 
casion. 
Whether you're giving her 


a 
luncheon, dinner or afternoon 


bridge party, a chocolate ice-box cake 
is sure to give your guests some- 
thing to 
remember you by. 
It's 


easy .to make, requires no cooking, 
and really is a perfect hot weather 
dessert. 


Blend together one and one-third 


cups of 
sweetened "thick 
cream 


one-fourth 
cup 
of lemon juice 


and 
the 
diced sections of 
two 


oranges 
from 
which the 
whit 


membrane has been removed. 
a layer of chocolate wafers in 
heart 
shaped 
mould or, if 
you 


haven't one, in a loaf pan which has 
been lined with wax paper. 


Spread 
some 
of 
the 
cream 


concoction 
over 
the 
w a f e r s 


put on another lajer of 
wafers; 


spread again with the sweet mix- 
ture and repeat in layers until all 
is used. 
Place in either an auto- 


Asparagus, Cabbage, Fresh Pineapple, Radishes, Lettuce, Fresh 
Strawberries, Green Onions, Carrots, Fresh Spinach, Celery. 


Old Faithful Vegetables 


Used in These New Dishes 


Potatoes, turnips, 
cabbage, car- 


rots, onions—these we can count on 
nearly every day of the year. In 
many homes they are the main stays 
of the menu and meal'planning is a 
matter of answering the questions, 
"How shall I fix the potatoes ?" and 
"Will it be cabbage or onions?" 


However, these old faithfuls have 


their lighter moments. As soon as 
they are given even a small part of 
the attention they deserve because 
of their versatility and their nutri- 
tious qualities, they step right into 
the front ranks of interesting foods 
for new and better menus. The fol- 
lowing recipes give a few ways of 
using these more 
ordinary vege- 


tables and will suggest still other 
possibilities to the ingenious cook. 


grocer has a 
supply of /" 


SWEDISH CABBAGE 


1 medium sized head cabbage (red 


or green) 


2 or 3 apples 
Water 
1-2 cup vinegar 
2-3 cup sugar 
3 tbsps. butter 
Salt 
Pepper 


Cut up the cabbage with the ap- 


ples and cook 15 to 20 minutes, or 
until tender, in a small quantity of 
lightly salted boiling water. 
Melt 


butter, add vinegar, sugar and sea- 
sonings, and heat for a few minutes. 
Pour this sauce over the cabbage 
and apples and let stand until the 
sweet-sour flavor goes all through. 


cold 
matic refrigerator or a very 
ice-box for at least 12 hours. 


When ready To" serve, unmold and 


carefully remove the waxed paper. 
Decorate the top layer of cookies 
with frosting in the shape of wed- 
ding bells or bridal hearts. The icing 
is easily made from confectioners' 
juice. Squeeze it on the cookies, 
using a pastry tube. 


Arrange a few cut flowers on one 


side of the dessert when it is placed 
in the center of the table, and on the 
other side put a miniature bride and 
groom. 


TURNIPS AU GEATIN 


4 medium turnips 
1 1-2 cups medium white sauce 
1-2 cup rolled corn flakes 
1-4 cup grated cheepe 
Peel turnips and slice. Cook 15 


minutes in boiling, salted 
water. 


Drain and put in casserole. Pour 
over the white sauce and sprinkle 
with rolled corn flakes and grated 
cheese. Bake in a moderate 
oven 


until cheese is melted. 
(About 20 


minutes). 


PIMIENTO POTATOES 


Mash potatoes, adding1 hot milk, 


cutter, salt and paprika to taste. 
Add chopped pimientos 
and two 


aeaten egg whites. Put into buttered 
jaking pan; sprinkle 
with grated 


cheese and place in a hot oven (425 
degrees F.) until brown. 


ONIONS STUFFED WITH 


BAKED BEANS 


6 large Bermuda onions 
1-4 cup chili sauce 


Cereals 


-XV r/ 


.. and can cash your coupon for 
Kettogg's Whole Wheat Biscuit 


COFFEE SALE 


AT A&P 


ALL THIS WEEK 


EIGHT O'CLOCK 


RED CIRCLE . 
it, 21c 
BOKAR 


HILLS BROS. . 
LL 32c 
CONDOR 


A*P Minute Parade! Tune In WTMJ 


7.30 to 8.15 and 8 45 to 9 00 A m. Daily 


Except Sundaj-g 


RAJAH SANDWICH 


ENJOY your favorite Kellogg Cereals noVf 


Grocers everywhere are featuring them 


this week— fresh, crisp and read^to-eai, 


Always delicious with milk or cream. 


on KotK sides—crisper and more flavorful. 


They are just right to fit the cereal bowl— 


fifteen to the package. 


suggest you check the ones you 


want for your list tomorrow— 


And if you haven't tried Kellogg's 


WHOLE WHEAT Biscuit— you have a real 


treat in store. These new biscuits are toasted 


Kellogg's are the 


most popular ready- 


to-eat cereals in the 


world. Serve them at 


home. Now's the time 


toCliange to Crispnets I 


BUYING 
LIST 


Corn FlakM 
All-Bran 
Rice Krispits 
Pep 
WhokWhMtlfecvit 
KaffM Hag CoffM 


Spread 
2 $g 29c 


ROLLED 
Oats . 
22 M 


LB BAG 69c 


HEINZ 
Baked Beans . 
14-01. 4C. 
CANS **C 


CAMPBELL'S TOMATO 
Juice . . . . . 12^ 5c 


Cocomalt 
®$ 22c 


N. B. C. TRIO 
Cookies . . 


FLEISCHMAN'S 
Yeast 


POUND 


CAKE 


RAJAH WHITE OR CIDER 
Vinegar . . . . QT.BTL Ik 


PRODUCTS 


ENCORE PREPARED 
Spaghetti. . . 2 


ENCORE PREPARED 
Spaghetti. . . S 


lie 


FINE GRANULATED 


IEET . 10^-Cloth Bag 50c 


BEANS, CUT WAX BEANS, SLICED BEETS 


WHEAT BRAN 
PILLSBURY'S 
2 'oozPte 29e 


SUNNYFIELO 


24i-Lb. Bag 80c 
FLOUR 
. 


KELLOGGS 
CORN FLAKES 2 13-0*** 23c 


Sunnyfield Corn Flakes 
1^ 10c 


Chipso . . . . 2 fe. 29c 
P&fi Soap . . . 7 25c 
Bon Ami Powder 
. 
11c 


Twenty Mule Team Borax 2 ^ 29e 


SNOW WHITE—COTTON SOFT 
SEMINOLE 4 1000sheetRoiis 25c 


Fresh Fruits and Vegetables 


Bananas 4" 23 
Firm and Ripe 
Pineapple ga*_ 1Br 
Lemons 


^Sizc 300, 
Sunkist, Doz. 


Oranges 


Size 288, 
1)1) A 
Sunkist, Doz. LL\> 


CHICKEN FEEDS 


Daily £« Mask Feed 
. IOO-IA. bag i.»o 


Daily Eff Scratch Feed . IOO-IA. bag i.es 
Daily Qr. Fina Chick Fit4 1()°-Lb- bag i.ss 
Daily Qr. Chick Starter . 10°-Lb-ba* 2-05 


Daily Qr. Growing Mash. ™'™- b*g J-» 
Daily Or. Supptenent Feed 
*" 


Oyster Shell . . . . 100-Lb. bag 


After the long looking towards 


Easter, a temporary emptiness and 
lack of plan is felt now that it is 
over. Although the first bluebirds 
and robins are heard, wild ducks are 
flying north and the outlook is tow- 
ards enjoying life out-of-doors. 


Warmer days call for simpler 


foods, cold dishes and an increased 
emphasis on fruits, vegetables and 
salads, Such meals release many 
women from their kitchens to gar- 
dens, golf or other open air hobbies. 


The produce markets offer a wide 


variety of inexpensive vegetables 
and fruits. Asparagus and cauliflow- 
er are relatively cheap; beets, spin- 
ach, carrots and onions are really 
cheap. French artichokes are in sea- 
son and as inexpensive as they ever 
get. New potatoes are less expen- 
sive than they have been and the old 
are consequently cheaper. Sweet po- 
tatoes are on a price par with new 
white potatoes. 


Green Beans Back 


Green stringless beans have been 


rather high and of poor quality. 
They are again fairly plentiful and 
more attractively priced. This veg- 
etable has so little waste—one pound 
serving four people, that it is al- 
ways cheaper to serve than peas or 
lima beans, of which two 
pounds 


are required for four people. Peas 
are very reasonable and of excellent 
quality and lima beans are more 
plentiful than they have been. Egg- 
plant is fine and low in cost. 


Cabbage is as good raw a= cooked 


and should be classed with salad 
greens. Some markets ha\e a great 
variety of greens at present, includ- 
ing rornaine, both French pndive and 
the American endive, often called 
chicory, escarole, watercress, scal- 
jons (green onions), radishes and 
celery. Other vegetables which are 
eaten raw are carrots, beets and cau- 
liflower. They are usually cut fine, 
sliced, diced or shredded and mari- 
nated in well-seasoned French dress- 
ing. Green salads are usually served 
with French dressing and hearty 
salads with the heavier salad dress- 
ing. 


Fruits Are Plentiful 


Oranges, grapefruit and bananas 


continue to be plentiful, moderately 
priced and of excellent quality. Rhu- 
barb is plentiful and cheap for the 
season and strawberries will prob- 
ably be cheaper this week. Apples 
are expected to be lower in price. 
After warm weather arrives apples 
tend to be mealy and sweet rather 
than tart and juicy, so enjoy them 
during the next few weeks. Fresh 
pineapples are arriving in greater 
quantity. It is well to keep in mind 
that this fruit must be cooked for 
use in gelatin salads or desserts. 


The spring veal season is begin- 


ning and this meat is delicious if 
well cooked, long and gently and 
covered after 
browning. Year-old 


lamb is moderately priced again. 
Beef continues to give the 
most 


value for the money. 


Here is an appetizing menu from 


the foods that our experts consider 
especially suitable for this week: 


Tomato juice. 
Veal kidney roast. 
New parsley potatoes. 
Scalloped eggplant. 
Whole wheat bread and butter. 
Jellied rhubarb. 
Coffee. 


MAPLE ANGEL FOOD 


1 cup pastry flour 
1-2 cup powdered sugar 
1 cup maple sirup 
1 cup eg whites 
1-4 teaspoon salt 
1 teaspoon cream of tartar 
Sift flour and powdered sugar to- 


gether 4 times. Boil the sirup unti 
it spins a thread or forms a soft ball 
when tested in cold water (232 de- 
grees). Beat egg yolks until frothy 
add the salt and cream of tartar anrf 
beat the whites until stiff. When the- 
sirup has cooled slightly (to about 
180 degrees), pour it gradually over 
the beaten whites, beating constant- 
ly. When almost cool, sift a little 
of the flour-sugar mixture over the 
whites and fold it in, repeating until 
all of the flour has been added. Bake 
in ungreased angel food cake pan in 
slow oven (300 degrees) for an hour. 
Let cool in pan. 


A&P FOOD STORES 


^L^/%{$Mi^^ 
, 'B:>.<.vii%<>.a. 


1 No. 1 can baked beans 
j 


6 slices bacon 
Parboil onions in salted water for 


15 minutes. Scoop out centers and 
chop fine. Combine this with the 
beans and chili sauce. Stuff onions 
and put in a pan with a little water. 
Cover and bake 30 minutes in a mo- 
derate oven (375 degrees F.) 
Re- 


move cover and lay a strip of bacon, 
cut in two, over each onion. Raise 
temperature of oven to 400 degrees 
F. and bake until bacon is crisp. 


STUFFED VEGETABLES^ 


3 each tomatoes, green peppers 


and cabbage leaves 


1-2 pound boiled ham 
1 1-2 cups rice krispies 
1 egg (well beaten) 
3 small onions 
1 clover garlic (chopped) 
" 
"> 


3 pimientos (chopped) 
1-4 tsp. salt 
^ 


Few grains pepper 
1 tbsp. melted butter 
Remove seeds and tops from pep- 


pers, remove centers from tomatoes. 
Stuff with aboxe mixture. Dip cab- 
bage leaves in boiling water to soft- 
en. Put stuffing in center of each 
leaf. Roll and tie or fasten -with 
small skewers. Place stuffed peppers, 
tomatoes and cabbage leaves alter- 
nately in a kettle or casserole wbich. 
contains tomato sauce. Cover and 
simmer rttrtil tender, (about 20-30 
minutes). Yield: 9 
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MISS FERGUSON 
GIVES ADVICE ON 
CHINESE DISHES 


RECIPES 
FOR 
CHOP 
S.UEY, 


CHOW 
MEIN 
COVERED 
IN 


THIS ARTICLE BY COOKING 
SCHOOL INSTRUCTOR. 


Dear Friends in Wisconsin Rapids: 


As you know, there isn't room 


each week to answer all of the ques- 
tions which poured into me at the 
cooking school; but from time 
to 


time, those questions 
which were 


asked most often, which seemed to 
bother the greatest number 
of 


housekeepers, do find their way into 
rny columns. 


For instance, that 
old, popular 


request: "Please tell 
us how to 


make Chop Suey." That one comes 
up every 
day, 
and 
from young 


housekeepers as well as the 
more 


_experienced. I am giving you a 
recipe here which according to tour- 
rist cook books from China, is Chop 
Suey. The Chop Suey we know in 
this country; it is a dish not known 
in China; it is a dish for tourists, 
and for American Chinese restau- 
"rants. But good just the same. 


Chop Suey 


One and one half pounds pork, 


chicken, beef or lamb; 
one large 


onion; one stalk 
celery; 
twelve 


good sized mushrooms; 
two cups 


bamboo shoots 
(any large grocer 


has these canned); one and one half 
teaspoon sugar ; two and one half 
tablespoons soy (ask at any large 
grocer or if there is a Chinese or 
Japanese grocer in your town, it can 
be had there); one tablespoon tarra- 
gon vinegar; one cup fine olive or 
sesame oil. 


Cut meat into strips, very thin 


ones with the scissors; 
put one 


half cup of oil in a pan, heat and 
add the meat. Stir for a minute, 
then 
»dd 
the vinegar, soy 
and 


sugar and cook five minutes. 
Chop 


the other ingredients, and place in 
another pan which contains half a 
cup of hot oil. Cook until thorough- 
ly heated, and then add the meat. 
Cook until it boils hard. 
Combine 


mixtures, pile on Chinese dishes, and 
serve. 


Chinese Rice 


Chop Suey should be served with 


rice, and to cook rice the Chinese 
way is to wash it clean, add water 
enough to cover one inch above the 


jrice. Let it come to boiling, then 


turn the heat low, and let the rice 
simmer until it is cooked dry. Do 
not remove the lid during the cook- 
ing. until end, to see if it is dry. 
When the water is absorbed, each 
grain of rice stands apart from the 
others. 


•Chow Mein 


While I'm at it I might as well 


give you the Chow 
Mein 
recipe 


too, for many housekeepers, espec- 
ially those who serve midnight sup- 
pers, like to give an Oriental party 
once in a while. 


This recipe calls for one pound 


noodles (raw); one-fourth 
pound 


mushrooms; one fourth pound bam- 
boo shoots; one fourth pound water 
chestnuts; one eighth cup thinly 
sliced cooked chicken; one eighth 
cup thinly sliced cooked ham; two 
fried eggs; one half cup roastec: 
chestnuts. The shoots and chestnuts 
are obtainable canned at most large 
grocery stores. 


Drop the raw noodles into a pol 


of boiling water; add a little salt 
and boil rapidly for five minutes 
Drain and let cold water from the 
faucet 
run - over this. Dry in a 


warm • oven until thoroughly dry 
Drop into deep hot fat 
as you 


would doughnuts. Take out quick- 
ly and drain 
on thick layers of 


paper toweling. 


Saute the mushrooms in a little 


melted butter, 
cook the bamboo 


shoots at the same time, and the 
water chestnuts. Until all are ten- 
der. Season with salt, pepper, soy 
bean sauce and a little ground gin- 
ger. 
Remove 'these from the pan 


and re-heat the noodles in the same 
pan, using the fat in which the veg- 
etables cooked. 


On a hot platter make a layer 


of the noodles, a layer of the vege- 
tables and a layer of the chicken 
and ham. Beat the two eggs and 
fry in the same frying pan in the 
left over butter. 
Slice the 
har< 


cooked eggs fine, and spread' on the 
chicken 
and ham. 
Sprinkle with 


chopped almonds, and a little pars- 
ley. 


" 
Beef Goulash 


So many inquiries 
come in fo 


a good goulash, that I am giving 
another recipe for it here: 


Three 
tablespoons 
shortening 


two onions; one half cup beef stock 
or bouillon; three tablespoons chil 
sauce; two tablespoons tomato cat- 
sup; one half 
teaspoon Worcester 


shire sauce; 
one ,. fourth teaspoon 


paprika; one and 
one half 
cups 


cooked beef; salt and 
pepper to 


taste. 


Melt the shortening in a frying 


pan, slice the onions very thin into 
it and fry until brown. Pour into 
a double boiler, add the stock, chil 
sauce, catsup and 
Worcestershire 


sauce and seasoning. 
Simmer for 


ten minutes, then add the beef cu 
into cubes. Simmer for five min 
ales longer. Serve. 


Teas are an important part of 


he spring entertaining, and a large 
ea is the most economical and the 
easiest way of paying off a large 
number of social debts at once. 


To do this the buffet style of serv- 


ce is recommended, and this is well 
llustrated in the table illustration 
shown here. The dining room ta- 
>le has been laid with a 
lovely 


"peach colored damask cloth; 
the 


;ea is served late in the afternoon, 
so candles are in order, and these 
are peach colored tapers, very tall, 
mt placed in low silver sticks. 
The 


sticks match the silver flower bowl, 
and the bouquet is made of 
pale 


jink roses with a few sprays of 
3aby's Breath. 


. 
7tZ7fl< 


Buffet Tea for a Bridal Shower or Bridge 


For spring entertaining there is no more delightful method than the buffet tea. 


Other silver pieces on the table 


are flutted dishes for nuts, tall 
stem compotes for mints, the tea 
service at the far end of the table, 
and large plates for cakes. 
The 


tea service consists of tray, tea 
kettle with alcohol lamp under it, 
and the usual group of cream pitch- 
er, tea pot and sugar bowl. Near it 
are cups and saucers, which are pale 
pink and beige china, the 
spoons, 


and the sliced lemon. A friend of 
the hostess serves from this end of 
the table, pouring the tea. 
There 


are plates for everyone, and these 
are neatly stacked with small nap- 
kins on each, the napkins match the 
cloth. 


May Is Month of Showers—- 


for the June Brides-to-Be 


"When May showers come your 


way" as a certain tenor is fond of 
singing—what are you going to do 
about it? Of course you will dust 
off your umbrella and begin to await 
the promised May flower but what 
will you do inside the house to light- 
en shower-y days? 


One kind of May shower 
offers 


ts own 
merry 
suggestion—the 


<;hower for the bride-to-be. There's 
a social activity perfectly suited to 
a dewy day. Miscellaneous showers 
are most popular this season, and 
most interesting, too. For the deco- 
rations, what is prettier than spring 
flowers? For the inevitable refresh- 
ments, choose a "feminine dessert" 
:o delight your guests, and let a hint 
of the future be revealed in a wed- 
ding-like cake topped 
with fluffy 


frosting. 


May Orange Torte 


3 eggs 
3-4 cup sugar 
Orange rind 
2 tbsps. orange juice 
1-4 cup cracker crumbs 
1-2 pkg. pasteurized dates 
1-2 cup nutmeats 
1 teasp. baking powder 
Ice cream 
Beat egg yolks until light, beat 


in sugar gradually. Add 
orange 


juice and grated 
rind of 1 small 


orange. 
Fold in cracker 
crumbs, 


chopped dates, nuts and baking pow- 
der. When well mixed fold in stiffly 
beaten egg whites. Spread mixture 
evenly over a shallow pan which has 
been lined with paper, or well greas- 
ed and dusted with flour. Bake in a 
slow oven (325 degrees F.) for 45 
minutes. Let cool .before 
removing 


from the pan. Cut in inch cubes and 
serve in tall stemmed glasses with 
ice cream in desired flavor. 


Sure-Fire Frosting 


2 egg whites, unbeaten. 
1 1-2 cups sugar 
1-3 cup cold water 
1 tbsp. white syrup 
1 teasp. vanilla 
Place all of the 
ingredients ex- 


cept the vanilla in the top part of 
a double boiler. Beat with a rotary 
egg-beater until thoroughly mixed. 
Place over boiling water; beat stead- 
ily with the rotary beater until the 
frosting will form peacks when the 
beater is lifted. The time will be 
about 7 minutes. Remove the top of 


Refreshments include three kinds 


of sandwiches, one type is rolled, 
another is of brown bread cut 
in 


crescent shape. The fillings include 
something sweet, as in the 
brown 


bread sandwiches which are made 
with strawberry jam and 
cream 


cheese; something tart, as in the fin- 
ger sandwiches which 
are 
made 


with chopped ham and pickle rel- 
ish blended with mayonnaise; some- 
thing mild and tasty as in the rolled 
sandwiches, which are a mixture of 
camembert and Roquefort cheese. 


The mints are chocolates, green 


and pink; the 
cakes are assorted 


cup cakes iced with chocolate, cocoa- 
nut, pink and white icings. 


What Are You Serving for That 
WeddingorCraduation Party? 


the double boiler from the stove; 
add the vanilla; 
beat until thick 


enough to spread. 


Afternoon Occupations 


May 
is 
also a candy-making 


month, because Lenten denials are 
over the sweets may be enjoyed once 
more. Besides it's an indoor occupa- 
tion perfectly suited to rainy days 
and keeps mischief out of the way 
of children's idle hands. Get a couple 
of packages of pasteurized 
dates, 


and let the youngsters 
stuff them 


with nutmeats or marshmallows and 
roll them in sugar. It it's yourself 
that's to be amused, try this delici- 
ous candy: 


Divinity 


2 1-3 cups sugar 


2-3 cup white syrup 


1-2 cUtj Water 
1-4 ,teasp. salt 
2 egg whites 
1 teasp. vanilla 
1 cup chopped nuts 
Put the sugar, syrup, water and 


salt in a saucepan. Stir over low 
heat until the sugar has dissolved. 
Increase the heat and boil steadily 
without stirring until the thermome- 
ter registers 265 degrees F. (very 
firm ball). Remove from 
stove; 


have the egg whites in readiness in 
a large mixing 
bowl; beat them 


quickly until 
stiff; 
pour the hot 


syrup in a thin 
stream over the 


whites, beating constantly. Continue 
beating with wire whisk or wooden 
spoon until candy will just hold its 
shape when dropped from 
spoon. 


Stir in vanilla and nutmeats. Turn 
mixture into a slightly buttered pan 
to cool or drop it by teaspoonfuls on 
a board covered with heavy waxed 
paper. 


Butterscotch 


2 cups brown sugar. 
1-4 cup white syrup 
1 cup water 
1-4 teasp. salt 
1-3 cup butter 
1-4 teasp. vanilla 
Put sugar, syrup, water and salt 


in saucepan. Stir over low heat un- 
til sugar is dissolved. Increase heat 
and cook to 250 degrees F. (firm 
ball stage). Add butter and cook 
with occasional stirring to 300 de- 
grees F. (brittle stage). Remove 
from stove; add vanilla; poud into 


ASK YOUR GROCER FOR 


HONEY DEW and IDEAL FLOUR 
The Only Union Made Flour in the Northwest 
Flour Mill Workers' Union No. 19227, Federation of Labor 


CONSUMERS' MARKET 


Phone 31 
We Deliver 


Hormel's Pure Lard, 100%, 4 Ibs. 
32c 


Sugar Cured Sliced Bacon, l/z Ib. pkg. lOc 
PORK 


Shoulder Cut, Ib. 
12$ 


Spare Ribs, Ib. ___ 
10$ 


Pork Loin, half or whole, 


Ib. —- 
—15$ 


Liver, Ib. 
•$ 


BEEF 


Pot Roast, Ib. . 
Stew, lean, Ib. 
Short Ribs, Ib. 


VEAL 


Chops, 2 Ibs. __— 
Shoulder Cut, Ib. 
Ground Veal, Ib. . 


shallow buttered pan, making a lay- 
er 1-4 inch deep. While still warm, 
crease into 
squares 
with a blunt 


knife. When cold and hard, break 
into pieces. 


Chasing Gloom 


One way to spend a dull after- 


noon is to have an impromptu tea 
or neighborhood gathering. Rainy 
days are dark days but a bright lit- 
:le tea will lighten them. May rain 
falls on the just and unjust alike but 
a new dish for dinner will help your 
family feel there is some justice in 
the world. 


SUGGESTIONS FOR SIMPLE 


SPRING SUPPERS 


Creamed dried beef on toast with 


tea; Cold cuts, cabbage-date-nut sal- 
ad, crackers, milk; Fried tomatoes 
with cheese sauce, bread and but- 
ter sandwiches, beverage; 
peanut 


butter-date-orange juice sandwiches, 
chocolate milk shake; 
gingerbread 


whipped 
cream, 
coffee; 
canned 


vegetable 
soup, crackers, 
frozen 


fruit salad, coffee. 


BY MARY E. DAGUE 


June and roses and brides and girl 


graduates! It all sounds very roman- 
ac. 
There is one note though .that 


may not be so romantic but is high- 
ly important—food for these senti- 
mental occasions! 


The, class breakfast and the Jun- 


ior-Senior banquet are two import- 
ant affairs which require special ma- 
ternal planning and preparation. 


If you will remember that there 


are two or three well defined differ- 
ences between a breakfast and a 
luncheon, it may make your menus 
a bit easier to arrange. Thus, the 
breakfast coffee, always served in 
large cups, may be brought on with 
the main course, while luncheon cof- 
fee always is served at the end of 
the meal. 


Breads are hot for a breakfast, 


eggs in some form if only in a sauce 
are demanded, a soup is never serv- 
ed, a salad is permitted but must be 
simple and a formal sweet should 
not be served before high noon. With 
these exceptions any foods you 
•would use for a luncheon are suit- 
able for breakfast. 


Fruit Cup Popular 


Fruit cup is popular for almost 


any occasion, breakfast, luncheon or 
dinner. If made of seasonal fruits it 
is quite inexpensive, too. Pineapple, 
strawberries 
and orange 
sections 


combine delieiously. Let them stand 
in a thin syrup several hours to 
blend and chill and then serve very 
cold. Grapefruit stuffed with white 
sweet cherries, wedges of pineapple, 
fine large strawberries—these all 
are seasonal and inviting. 


If soup is wanted for the dinner 


a clear bouillon or consomme served 
with toasted crackers and relishes is 
better than a heavy soup. 


The main course will depend up- 


on how much money is to be spent. 
Chicken is safe but veal birds are a 
safe choice, too, and not so dear. 
Creamed peas and potato marbles 
rolled in minced parsley will go with 
either. Then of course you need but- 
tered rolls and perhaps preserves or 
jelly. 


For a separate salad course try 


stuffed 
tomato, jellied vegetable, 


frozen cheese or head lettuce with 
Thousand Island dressing. 


Brick ice cream in the class colors 


with squares of cake frosted in the 
class numerals makes an appropri- 
ate dessert. 


Mints in the colors and salted 


nuts will finish the menu. 


Teas call for little sandwiches and 


cakes. The tiny 
cakes known as 


"bonnes 
Bouches" are especially 


likely to appeal to fastidious young 
persons. 
Squares, triangles, dia- 


monds and rounds are cut from a 
sheet of delicate but rather compact 
white cake. These are dipped in 
melted fondant, covering the sides, 
tops and bottoms with the creamy 
frosting. Make the fondant as usual 


several days .or a week before want- 
ed. Melt in'a double boiler over hot 
water when ready to coat the cakes. 
Make the bonne bouches 
large 


enough to make not more than three 
polite 'bites. 


Assorted Sandwiches 


Assorted sandwiches never fail to 


win approval. Eolled ones, ribbon, 
checker-boards, various fillings and 
various breaks afford a wide and 
varied assortment. 


Perhaps some novel ways of serv- 


ing ice cream' and cake may help 


solve the problem of refreshments 
:or the ^'spread" which usually fol- 
ows any form of class or commence- 
ment entertainment. 


Small cup cakes, . decoratively 


frosted may have their tops neatly 
sliced off and most of the soft crumb 
removed. 
These cavities are then 


Billed with ice cream and the tops re- 
placed. 


A slice of vanilla or mint ice 


cream is- placed between two slices 
of plain, unfrested devil's-food cake 
and hot fudge chocolate sauce is 
poured over the whole. 
Sprinkle 


with shredded and toasted almonds. 


Fill a baked pie shell with bulk 


ice cream in any preferred flavor. 
Cover with a thick meringue and 


EARDSLEY 


PHONE 51 
WE DELIVER 


HERE ARE SOME REAL FOOD VALUES! 


ANGEL FOOD CAKE, 
Large size, serves 07f» 


14. Each 
Ol U 


GLADNESS 
S H O R T 


CAKES, serves 6. 


Each 
10c 


Whole Wax Beans, 20-oz. can, 2 cans 
Joannes No. 3 Peas, 20-oz. can, 2 for 
Brach's Large Gum Drops, 2 Ibs. 
Mrs. S. C. Cocoa, 2 Ib. pkg. 
Ryco Coffee, vacuum packed, 1 Ib. can 25c 


KIRK'S FLAKE 
CHIPS, 


21-oz. pkg. — 


SOAP 
_10c 


0-JOY 
FRUIT BEV- 


ERAGES, assorted fla- 
vors. 16-oz. bot- 
1Q • 


ties, each 
«3w 


Sunsweet Prune Juice, quart 
25$ 


Chopped Olives, for sandwiches, oz. bottle _____10< 
ORANGES, large size, doz. 
39$ 


Cucumbers, each 
; 
_ 


New Potatoes, 5 Ibs. 
Jumbo Cantaloupe, each 


Berries, Grapes, Asparagus, Cauliflower, Spinach, and EVERY- 


THING the market offers in fresh fruits and vegetables. 


Softasilk 
Cake 
Flour 


Pkg. 
29c 


Gold Medal %< 
*g 


Flour 
49 Lb. Bag 


$2.09 


241/2 
Lb. 


Bag., $1.05 


HOME MADE SAUSAGES 


Blood Sausage, Summer Sausage, 
Liver Sausage, Pork Links, 
and Bologna 


CANNED GOODS 


Lbs. 


Sliced Peaches, 9 oz. 
Pork & Beans, 1 Ib. 
Wax Beans, 11 oz. 
Carrots & Peas, 8 oz 
Corn, 11 oz. 


oz. 
Diced Carrots, 11 
Tomatoes, 11 oz. 
Tomato Juice, 11 oz. 
Tomato 
Soup, 11 oz. 


Mixed Vegetables, 11 oz. 


KELLOGG'S RICE KRISPIES, 2, 13 Oz. Pkgs 
25$ 


PORK SHOULDER ROAST, Lb. _ 
- 
13$ 


POST TOASTIES, 2, 13 Oz. Pkgs. 
25$ 


RAPIDS MARKET 


Phone 408 
441 W. Grin- Am 


IMPURE ICE 


may cause impure foods— 
that's why you should in- 
sist on 


MANUFACTURED 


(ARTIFICIALLY FROZEN) 


Your 
refrigerator 
is 
always 


fresh and clean. No Slime — 
No Dirt. 
Phone 144 — Ask About 


Our Prices! 


Rapids Ice & Coal 


COMPANY 


Don L. Briselden 


One Block Past Green Bay Depot 


brown the meringue quickly in a hot 
oven. This is a version of the elab- 
orate baked Alaska. 
Both the pie 


shell and the meringue arc non-con- 
ductors of heat but the ice cream 
should be very firmly frozen. 


CHICKEN PUFFS ROYAL-, 


1 cup cold ground chicken 
4 egg whites, beaten stiff 
1-4 teaspoon pepper 
4 egg yolks, beaten 
1-2 teaspoon salt 
- 


1-4 teaspoon celery salt 
Combine the meat, egg yolks and 


seasonings. Fold in the stiffly beaten 
egg whites and drop by spoonfuls 
into hot fat (365 degrees) and cook 
until brown. Drain on brown paper 
and serve at once. 


i^^^^^^^"" 
Henke's Grocery 


Tel. 308 


*W. G. HENKE, Prop. 
131 Third Ave. S. 
We Deliver 


BROOMS, 


each. _-. 


BAKING POWDER, 


Clabber Girl 


OLIVES, 


Quart Jar 


APPLEBUTTER, 


Quart Jar 


JAM, 


2 Lb. Jar 


GRAPE JAM 


(pure) 1 Lb. Jar__ 


MUSTARD, 


I Quart Jar 


SUNSET CLUB 


COFFEE, 1 Lb.___ 


WRIGHT'S SILVER 


CREAM POLISH- 


PORK & BEANS 


II Oz. Can 


49c 
..Be 
33c 
.25c 
23c 


13c 


5c 


TOMATOES, 


10 Oz. Can 


LAVA SOAP, 


3 bars 


5c 
17c 


FELS NAPTHA 


SOAP, 10 bars ____ 


ORANGES, 


per dozen ----- 


CANTALOUPE, 


2 for 


.25c 
25c 


FRESH PINE- 


APPLE, 
1 C« 


each 
»ww 


Ik 


TifESC 


SWANSDOWN 


VAN CAMP'S MILK 


CAKE 
2% LB. 


FLOUR 
PKG. 


o 14</2 OZ. 17. 
0 
CANS 
111> 


• FRESH 
CREAMERY 


OATMEAL 


K.C. BAKING POWDER 


BUTTER 


DATED COFFEE 


SEEDLESS RAISINS 


LARGE PRUNES 


MATCHES 


BLUE BELL 
1/jp 
QUICK 
55 OZ. PKG. l^b 


2 


19c 


••MMMM 
. 49c 


CHASE & 
SANBORN 
LB. 


•HMWM_-_-M--B-MMMNM-_-^-M 
THOMPSON'S 
4 LB. PKG. 


60-70 
SIZE 
2 LBS 


STRICK 


LITE 
c BOX 
0 CARTON 


TOMATOES 


HONEST 
WEIGHT 


n 
J 19 oz. 


CANS 


NO. 3 SIEVE PEAS 


n 11 oz. nnp. 
J CANS _.UC 


CLORAX 
QUART 
37 oz. 
BOTTLE 


P & G SOAP 


MEDIUM 


SIZE 
10 BARS 25C 


OXYDOL 


MEDIUM 


SIZE 
2 PEGS. 38c 


Strawberries 2 qt.21c 
Pineapple 
EA. 10c 


Cantaloupe 
3 FOR 25c 


New Potatoesfi LBS. 25c 


ALL GROCERY PRICES EFFECTIVE FRI. — SAT. AND MONDAY 


WE DELIVER TO ANY PART OF CITY, 5c 


